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"The  great  American  beverage"  —  that's  the  way  they  describe  sweet  cider 
And  who  could  ask  for  anything  better,  in  the  long  winter  evenings,  than  a 
crackling  leg  in  the  fireplace,  a  good  friendly  book,  a  jug  of  sweet  cider, 
and  a  plate  of  sugary  doughnuts? 

Seme  one  asked  me  the  other  day  how  to  make  sweet  cider,  and  I  fcund 
that  there  is  a  bulletin,  contributed  by  +-he  Bureau  of  Plant  Industry,  of  the 
Department  of  Agriculture,  which  explains  in  detail  how  to  make  this  delicious 
beverage.     The  name  of  the  bulletin  is  "Farm  Manufacture  of  Unfermented  Apple 
Juice."    Anyone  who  wants  to  make  sweet  cider  this  fall,  on  a  small  scale  for 
home  use,  or  on  a  larger  scale,  may  get  all  the  information  he  needs  from 
this  bulletin.     The  title,  again,  is  "Farm  Manufacture  of  Unfermented  Apple 
Juice."    You  may  get  the  bulletin  by  writing  to  me,  in  care  of  this  station. 

Another  question  which  came  to  me  last  week  was  about  old-fashioned 
apple  butter.    Do  you  remember  apple- butter  time,  in  the  good  old  days,  when  the 
cooking  was  done  out-of-doors,   in  a  big  iron  kettle?     I  don't  believe  it's  made 
in  such  large  quantities,  nowadays.    But  there's  no  better  way  to  use  good 
apples,  and  the  sound  portions  of  windfall,  wormy,  and  bruised  apples,  than 
to  make  them  into  butter. 

Fnile  almost  any  apples  will  make  good  butter,  these  which  have  a 
distinctively  rich,  tart  flavor,  and  good  cooking  quality,  are  most  satisfactory 
Such  eld  standbvs  as  Northern  Spies,  Rhode  Island  Greenings,  and  Smokehouse 
make  excellent  butter.     I'm  not  going  into  detail  about  apple  butter,  because 
those  of  you  who  want  directions  for  making  it,  with  cider,  or  without  cider, 
may  send  for  the  eight-page  leaflet  called  "Homemade  Fruit  Butters."  This 
leaflet  is  free. 

There  are  a  good  many  interesting  questions  today,  and  I  think  we'd 
better  begin  right  away,  and  see  how  many  we  can  answer  before  closing  time. 

First  question:     "Last  summer  you  told  us  about  a  good-looking,  in- 
expensive cotton  material  which  could  be  used  in  decorating  rooms  —  for  couch 
covers,  curtains,  and  so  forth.     I  have  forgotten  the  name  of  the  material. 
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I  am  planning  to  fix  over  a  small  room  in  the  attic  this  fall,  so  that  I 
can  have  peace  and  quiet  when  I  want  to  read  and  sew,  and  get  away  from  family- 
cares.    Will  you  please  tell  me  the  name  of  the  cotton  material  which  you 
described  last  year?" 

I  suppose  that  the  cottcn  fabric  I  mentioned  was  osnaburg  —  i 
o-s-in-a-b-u-r-g,  an  eld,  inexpensive  material  made  from  low-grade  cotton,  long 
used  in  the  south  for  workclo thing,  and  for  bags  for  cotton  and  potatoes. 
Although  it  is  cheap,  this  material  is  attractive,  and  wears  like  iron.     It  has 
many  possibilities  for  interior  decoration.     Its  natural  unbleached  color  is 
attractive,  and  it  can  be  dyed  very  easily,  if  desired. 

Your  made-over  attic  room  sounds  interesting.     Last  spring  a  friend  of 
mine  in  Washington  helped  make  over  an  attic  room,  with  the  aid  of  osnaburg. 
She  made  a  combination  sewing  room-bedrccm  from  an  attic  nook  which  was  not 
being  used.     One's  first  thought,  on  entering  this  room,  might  have  been,  "  .. 
"Where's  the  sewing  machine?"    A  piece  of  wall  beard,  a  little  larger  than 
the  top  of  the  sewing  machine,  was  procured,  and  over  this  was  fitted  a  pleat- 
ed cover  of  osnaburg.    A  pine  board  could  be  used  in  the  same  way.    With  a 
picture  above  it,  the  sewing  machine  then  became  a  shelf  for  bocks.    Cr,  with 
a  mirror  above  it,  the  sewing  machine  might  become  a  pretty  dressing  table. 

The  board  on  top  of  the  machine  has  been  fastened  to  the  wail,  by 
brackets,  and  when  the  sewing  machine  is  needed,  the  pleated  cover  is  lifted, 
and  the  machine  is  roiled  out  and  in,  without  disturbing  the  objects  on  the 
she  If . 

In  this  room,  the  window  curtains,  the  cover  for  the  cot  bed,  and  the 
pillows  are  also  made  of  osnaburg,  trimmed  with  a  bold-patterned,  strong- 
colored  cretonne.     There  is  a  pleasing  contrast  between  the  plain  colored 
osnaburg  and  the  gray  cretonne. 

Here's  another  question  I  might  as  well  answer  today.    A  listener  wants 
to  know  what  to  do  for  an  old,  shabby  upholstered  chair. 

Why  not  cover  the  chair  with  osnaburg  and  cretonne?     Cording  of  the 
cretonne  might  be  used  in  the  seams  of  the  slip  cover.    A  soft,  round  pillow,  ■ 
made  of  osnaburg  and  cretonne,  could  be  used  in  one  corner  of  the  chair. 

There  are  many  ways  in  which  these  two  materials  can  be  used,  in  house 
furnishings,    jfor  instance,  they  make  dandy  covers  for  trunks,  or  chests,  which 
are  used  for  storage.     In  my  own  bedroom  I  have  a  steamer  trunk  covered  with 
plain  colored  osnaburg,  on  which  are  three  cushions  of  bright  colored  cretonne. 
When  chairs  are  at  a  premium,  this  window  seat  comes  in  handy. 

There's  still  another  use  for  osnaburg.    Eave  you  ever  made  a  sewing  case? 
On  a  wall  or  door,  convenient  to  the  sewing  room,  you  might  hang  an  csnaburg 
case  with  pockets  for  patterns,  cards  of  tape,  hooks  and  eyes,  snaps  and  buttons. 
If  this  case  is  hung  with  flat  curtain  rods  at  top  and  bottom,  it  keeps  its 
shape,  and  can  easily  be  taken  down  and  laundered. 
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Osnaburg  will  stand  almost  unlimited  laundering,  so  be  sure  to  combine 
with  it  a  cretonne  which  is  fast  to  laundering,  as  well  as  to  light.     A.s  my 
friend  said,  about  her  attic  room,   "not  only  a  gay  life,  but  a  long  one,"  is 
to  be  expected  from  the  artistic,  inexpensive  furnishings  —  osnaburg  and 
cretonne . 

Before  I  forget  it,  I  want  to  tell  ycu  about  a  sandwich  filling 
suggested  by  a  listener  who  heard  the  talk  on  school  lunches.     She  says 
a  favorite  sandwich  with  her  children  is  made  of  peanut  butter  and  strained 
honey.    Honey  alone  runs  off  the  buttered  bread,  or  soaks  into  the  bread, 
but  thoroughly  mixed  with  peanut  butter,  it  spreads  well. 

I  know  this  mixture  is  good,  for  I  have  tried  it  on  hot  biscuits, 
muffins,  ana  so  forth,  ana  on  -plain  cake. 

One  of  Billy's  favorite  sandwich  fillings  is  made  of  liver  and  bacon. 
I  use  ground,  cooked  liver,  mixed  with  cooked  bacon,  cut  in  little  pieces,  and 
enough  mayonnaise  to  make  the  mixture  spread.    Another  combination  Billy  is 
fond  of  is  baked  beans  and  chopped  pickle. 

I  like  to  fcet  your  suggestions.     Send  them  to  me,  and  I'll  pass  them  cn 
to  other  homekeepers. 

The  last  question  is  from  a  listener  who  wants  a  reliable  recipe  for 

ginger  snaps.     All  right,  here  you  are.  Seven  ingredients,  for  Ginger- 
snaps: 

1  cup  molasses  1  to  2  tablespoons  ginger 
l/2  cup  fat  1-1/2  teaspoon  salt,  and 
3-1/4  cups  flour  i/2  teaspoon  soda 

2  tablespoons  sugar 

Sevsn  ingredients.    Better  check  them,  while  I  repeat  the  list:  (Repeat). 

Heat  the  molasses  to  the  boiling  point.  Add  the  fat.  Remove  from  the  fire. 
Stir  until  the  fat  is  melted.  Sift  the  dry  ingredients,  and  mix  them  with 
the  molasses  and  fat.  Chill  the  dough,  thoroughly.  Then  roll  it  out  very 
thin,  and  cut  into  cookies.  If  the  dough  is  thoroughly  chilled,  it  is  net 
necessary  to  flour  the  board.  3ake  the  cookies  in  a  slow  oven,  and  remove 
them  from  the  pan,  before  they  cool.  Store  them  in  a  tin  box,  when  coci, 
so  they'll  keep  crisp. 

Be  sure  to  have  your  Radio  Records  and  pencils  close  at  hand  tomorrow, 
for  I'm  going  to  broadcast  an  appetizing  menu,  and  perhaps  a  recipe  or  two. 
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